INTRODUCTION
Meat quality depends on a large number of factors often related with muscular pH (Lawrie, 1985) . However, few studies have been made on the pH of rabbit carcasses. Differences among rabbit strains with a different adult size -and, consequently, at a different degree of maturity -have been found in L dorsi muscle (Ouhayoun, 1978) . Ouhayoun and Delmas (1988) have also found differences between muscles in a strain, depending on the type of metabolism of the muscle. (Dixon, 1983 (Webb et al, 1985) which apparently is not present in rabbit populations. However, recent studies in pigs place more importance on the final pH than to the drop in pH to for evaluating meat quality, independently of whether PSS is involved or not (Sellier et al, 1988 
